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PLENTY OF ROOM

- " NNy,
= r 2 Al there's plenty of room below;
> “"'"\..d. //\.' Phere's plenty of room for work and
- !adp Q It el
ke H" = "-.{"n And plenty of room to grow.
i}

- S Um golng to work anid hnve my fnn,
Anmd ' zalng to renp the spoils
Al Pm opolng to groww il growth

£ dune
t Wherever | chanee to toll,
q-_..,t-‘:;.;" Ahove or helow—T worry me oot
LE M)

As Torng ns T Keep the puce,
N And do the best with the chance I've | :
- Eot {  BREAKFAST AND BREAD
In iy own pnrll"ulnr plnee,
e | Bread i the most important thing at
TAKE CJ‘RE OF YOUR P’PES breakfast-—next to coffee—to most per- |
BOE, Especially In wilnter are hot
— breads appreciated,  There are many
‘ " gl 2 sorts of easily made muiling that can
: 133 ANCES ."'l \iir‘”'“'l" be made In the morning, but there are
e condition of the drains and pipes in a house i of the greatest im- e T S Ty e s e S e
portance to every houschold. When the pipes freeze, the family realizes made from sponge set the night before
the importance of pipes; at other times it too often forgels It, ‘that even the home cock should bake.
To begin with frozen pipes I they are very lhard frozen, send for | _ .
the ]\lllllll'm', Don't rigsk bursied pipes for the sake of saving a fow cents, | Sometimes the kitchen nt nlph_l is
‘or the water escaping from the bursied pipes will probably do more dam- covl and the bread dough s not light

ize than the money you have saved will pay for,

But if the freezing is wot very hard, thaw it out yourself.
cloths in boiling water, and lay these cloths along the pipos.
tap open =0 that the water, the minute it beging to run,
et

Dip flannel
IKeep the
will have an out-

If the freczing has taken place in the exposed part of the pipes in the'
Fill a dipper or tin .

kitchen, bind this part of the pipes with hot ecloths,
basln with hot water and hold this under the elbows in the pipe under the
sink, so that the pipe is in the water. Pour hot wrier over the faucets,
is the freezing may simply be there.

The best thing to do about frozen pipes is to prevent them.
o tiny running stream on very eold nights, for running water will
unless the cold is intense, This wastes= a little water,
deal of troublé and possibly a plumber’s bill.

FOR CLEAN DRAIN PIPES.

The cleanliness of the driiin pipes in a house is of great importance,
and a matter to which fgnorant gervants pay little attention.

To begin with, the sink pipe should be protected by some sort of
straiuer, through whileh every bit of waste water £hiould be poured. Grease
can safely be poured down this pipe, hut it
followed by .a thorough flushing of boiling hot water,
begins most of the clogging of plpes.
and this attraects every bit of lint or any other solid that goes through the
pipe, and in the course of time more grease piles upon the original Lit—
and in the end the pipe i stopped.

So always flush the pipe with beiling water., Desides this,
the pipe a strongly alkaline wash at leasl onee a weak,
is any Indication of clogging.
a good wash for this purposo,

If the pipe is getnally clogeed, nnd the sink has filled with water, the
first thing to do is to ball out the water. Then heat plenty of water to
the boiling point. Remoye the little grating over the pipe, if possible, and
run a long wire as fur down the pipe as possible. Then pour down the
boiling hot soda water. 1 there are no results, tie a strip of cloth ahout
the end of & broom handle and use the handle for a pump. Push it down
the pipa and work it up and down rapidly., The suction works as a pump
does, and disloges the obstruction geterally, Then clean the pipe out with
bolling water and soda.

If you have any doubt ulmul vour drain pipes and think there is

Leave
not freeze
hut it saves a good

for it 1= grease that

pour down
and ofténer if there
Washing soda dissolved in hot water malkes

a e
lenk in them, through which guases escape into the house, this is a way Dellelous bread rolls are made from
to flnd out: Pour a bit of essence of peppermint into the entrance of the Pread sponge that has risen onge. It
pipe. It you smell the peppermint at a distance from the entrunce of the 9 then kneaded down and formed into
pipe, yow may be sure there is q ek, A pnail bl Thene iate  dronpad | into
el e == = TR IE N e NILETY Al _— |mutlin pans, allowed to rlse untll Hght,
jund then baked golden brown.
Christmas Tree Still Dusy. '_Q_" |
A\ back Number? | e ?-11 F d] An easy brealkfast bread is made from
I\-“: ln Bl of it 4 Lllu}ﬂd@ ana A0S Hght bread sponge, rolled and patted
One ehlld proves otherwlse L into n flat sheet, which should be put
(Mhers threw them heartlessly awny. ;I.'r"_"'h_'.l-'uuvn 1o .rn much Itked, ?n i ll.l'!l)'llfl_ﬂ'{ ]-Lln..lﬂl'.\lt:ﬂtl with l:m:wr
“"his child was Mavored with nn feden e plain net guinipe continues good, and  sprinkled  with  cloanamon  and
She begmed ter Hvssn ihaitrbe tor ihe The bluaek velvot costume Is always SUBar. This rhould rise again, and
BiEda! Lorrect Ilhun bLe baked,
S50 1t was set up in ‘-'c standard In the Satin or: 11k cut Wias should he
back garden, chosen for girdles |  Fresh cabbagae 18 erlap and of bright |
AHGHSYry :”_G-”:.“'“ the Mttle G copqignt round Lelts for conts are|coler.
II‘I;;.\:—-:‘;:':II::‘.* I.T\*I ‘bits of suet  and ,....:,_... A Try lemon nnd salt for Ink staina on
brend and supar and an apple whert 10 There is no diminution in the favor the fingers.
is not frece . n to tnssels: If plants are washed In soapsuds,
She also hnngs o Httle bowl of wequa il erepe, white, I8 seen {n new | they will not have (nsects on them.
upon this tree. swhich s the "" 1 the South. [ \ A good flavoring for syrups, jellies
of hirddom VI othe faney materials seem  fust {;ng preserves 1s made with orange and
And she will keep on doing o RO RLORh R I request. lemon peel
111 the cold wedther s & Phe new dHngerie dicsses are often It greuse s well rubbed on the stove
st CILEALE I shudow lnce, |before polishing Lhe pollsh  will not |
I BRICT ile how 18 losing burn off so guickly.
: S RrRaentetavor When the rug curls up, it can be|
: vells show sinall deslgns on made to lie flnt by making it very damp |
it Yt 4 craquele meshes, on the under side.
s ""':':'r'llt‘__"""' ! noted. on | 1e q pan dn which milk 18 cooked |
The |: v r.r;-1.”L||-'|.ﬂr: tl.} _is rinsed out in cold watér the milk
TR 5t ']_”i‘_" 16 USe | will not be so apt to sticl.
o b e _'.'.__ i i Yo%t Blankets, after belng washed and
i 2 '“"‘I' “‘:_'[_l'-‘ @ tints  grjed thoroughly, should be well Leat-

] TONTINUED
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The more critical your
taste "l'e more you'li

]
There's plenty of rovm at the top, they

is

should be accompunled and |

A little grease hardens in the pipe |

An Attractive
Candle Shield

Lenough to buke for breakfast The
Lreond enn be set hy the furnace, if that
(g Inoa owarm room. A hot-water bag

can be put by the slde of the pan hold-
ing the dough, or under it. This should
"be well wrapped up with flannel. The
hot-wuter bng keeps the bhread Just
warm envugh on cold nights. Of course,
the water put in the bhag must ho boll-

‘lug hot, There s no danger of burst-
|Ing if boillng water Is put in n bag
P the right way,  First warin the bag

( by filling It wlith warm water and emp-
tying it. Then half Al It with bolling
iwater. THold the bag in n thick cloth
iand press nll the steam and air out
of the top of It by squeeczing this part
between the hunds,  Pat the stopper
IIn without Jettlng any air in. Thus n
spnce for steam I formed, and  the
Isteam from the hot water. which would
otherwise burst the bag, ecan expand
safely in the l"lﬂ;\l\ top of the bLag.
As goon ns bread s done, turn it out
ion n wire frame, ralged on four littly
feet an Inch from the table, On this
frame It cools without becoming steady
‘and damp.

These rolls are dellclous:
beaten egg, two tablespoonfuls
sugnr and na tablespoonful of
butter to a quart of light bread spongo.
Mix 1t well and let it rise agaln, Spread

Add o weil-

It In a shect; cover It with butter: cut
It in strips; fold each; let them rise
agaln, and then bake qulckly. The
second and third rislngs can ba hur-

ried by placing, firet, the bowl contain-
Ing the dough and then the pan con-
talning the rolls, over hot water and
covering them tightly with a cloth.

|1-1| with

& carpet bhenter,

POPULARITY,

Ridgueys Tew |

McDougall

Kitchen Cabinets
and Detroit jewel Gas Ranges
make sweet tempered  house-
WIVEeE,

JURGENS

Adams and Broad,

HAMMOND

“Flowers of Guarantesd

Freshness.”

Te] Madison 630.

- PURITY. ICE CRRIEAM
Enme Quallty Myvery dday.
INEL

Manros

Theso canpen now |

{ r
| Spring and summer

Wedr,

UETE

for winte

' wenther wlll he made in silks for

of |
melted |

Ilrenk fast.

Steamed Figs wilth Cream Coreal
Spanish Omeletto Toast
Coffea
Luncheon.

Hamburg Stenk
Lettuca Salad Wafers
Cookies Tea

Dinner.
Clear Brown Soup (beef bones)
Baked Chlcken
Browned potatues
Grapefrult Salad
Brown Betty

Beeots
Coffoe

Brown Detty.

Two cupfuls of bread crumbs.

Thres cupfuls of chopped apples.

Une tablespoonful of butter.

Two Lalivopounfula of lemon Jjuloe,

Three tabiespoonfuls water,

One-half cupful of brown sugar,

Arrange nbout holf of the vrumbse in the
bottom of the pan. Pluoe one-hiif of apbles,
sugar, lemon julce and melted butter on tha
crumbs. Now tnke one-half of the remalning
bresd erumbs and all that remnina of the
wpples, sugar, | won Julce and butter, cover
with the crumbs and pour the
ter over all tuniess the apples die very
Julvy, then omit part or all of the watsr),
I'nt In o moderate oven, cover and bake
untll the apples begln te get tenuws ; then
remove the cover., A lttle clnnamon may he
nidded if destred. Serve with hard sauce,

'GARNISH AND FLAVOR

i
remaining

A DAINTY SProon HOLDER.

It has a sllk-coveged pincushion on!
top and A drawer for thimbles and
small sclasors below.

VEGETABLE SOUP

COAX THE APPETITE

The sight and socent must ht\ consid- |
ered as well as the taste amd flavor of
the foods we ent and the flulds wo
drink, !f we are to achleve the most '
successful results. A dish that looks |
entleing and smells good paves the way
to appetita,

Try ndding a bouquet to plain,
nary lnmb stew by cooking with it!
somo parsley or celery to absorb and
destroy the greasy taste so apt Lo spoil
the dish., Layed In the fan with beef
or lamb vor chicken when washing, savs
a writer In the Delineator, the flavor-
Iing herbs greatly add to the rilchness
of the gravy without really becoming
pereeptiible, Chicken soup, which often
has an odd Navor, Is fit for the most
captious palate If a bouquet be dropped
into the pot.

As for bolled mutton, cod and salmon,
the bouquet of herbs s absolutely in-
dispensable; it serves to  accentuate

ordl-

' nips And«a cupful and a

| There s an awful sameness usually

to our mixed vegetable soup. Here are

| some reclpes which suggest many va-

rlations of this old-time stand-by:
Vepetable soup with stock Is mnade
in this way: Measure n teacupful each

'of chopped cabbuge, parsnlp and tur-

Halt each of
onlon, carret and celery. Put those
chopped vegetables In a soup kettle an
Rdd a quart each of stock and water.
Slmmer until the vegetahles are tender
and then add a cupful of canned tomn-
toes and a tablespoonful of chopped
parsley. Flavoer wlith a teaspoonful

jof salt and half a saltspoonful of pep-

per, Berve very hot.

Ono reclpe for vegetahble soup with-

thialrraatntinees RS TS .o yout ment rtock la  this: Bofl three
_-.le Il-l 2 n. r.1l ‘I ““; lrrlng.i "fu SXOLY rquarts of water and add to It o cup-
A LU SRS n“e ;' “l:[!r Havols: (ful of chopped onlons and the same
I kin I,_r.'} ‘t-”".l s 1 b fiumnum ¢Ach of mincod turnip and
; n‘:l'm\ 5 ”“'_ tS. L‘“l 1.'\I0 ‘l]‘p el inced carrot. four cupfuls of shred-
;ut ?.l-t. r-mlu |(;u|."-:':‘ ‘srufu |I1 1;‘:1['1 in ded cabhage, a chopped leok and two
suat ,'l ‘_'m AL NS RCUPLULE e/ Joll- tablespoonfuls ench of minced celery
fng water, a tomato, dlced, and a hnlf and minced green pepper. Boll rapidly
BatenspooniWRoLmthainedsdriad, Nor,) &t for tweive minutes and then shinmer
fresh, minced. Incldentally, the finest e S TS e A AT Than!fdd tws to-
_‘I\'al-i“_m_l‘r::“k;r: l:;e:r \:}:‘:“l I?Il‘l_' f’;':‘ in matoes, or two cupfulg of canned to-
delial HONSLO I:l PN IS0 RdUS 0 g e and two cupfuls of raw potato,
del n'.nuu finvaor, ] ‘“-N._ Ilh.- stew, slicad, Coole for another hour and
brown tho meat, as before; omit “'e'lhnn add two tableagoontuls of butter,
tomuto, thynie and okru, and use in- : ; : :
A . two or three teaspoonfuls bf salt and
stend two stulks of celery and two of AGOE AR P aS Sl ERal kel Gavie:
chervil and two cupfuls of soup stock; . > ¥ - et

tor, brown, add the soup stock und
‘drop In a dozen sbhallots and a Mttle |
(chopped parsley,

Shallots and Leclks.

Scalllons (shallots) andMecks are not, !
properly, herbs, but they belong to the
flavoring contingent, and no article on |
herbs would be complete without men- |
tion of them. In Amerlea, the sculllun!
is nlways eaten raw for a relish, but
in France it 1s constantly used in cook-
Ing.

Shallots and lecks, peeled and cut in
long strips, are often fried in the pan
with veul cutlets or lamb chops which

]

closely over thla soup at any time dur-

ling the cooking.

Another recipe for vegetable soup
without ment stock Is this: Chop a
hunch of celery, A sweel potato, n par-
anlp, n turnip, two onlons, a carrot, n
white polato and a spring of pars!d®s.
Add a little thyme and simmer with
gevon pluts of water until the vege
tables are tender. Rub throygh n sleve
and return to the fire, Then add a ta-
blespoonful of hutter, rubhed smonth
with two tablespoonfuls of flour and
ndded first to a littla of the hot soup.

have been very lghtly dusted  with Stlr over the fire for five minutes and
thyme, The French pork chop is often  serve.
dusted with sage and served willhh a
garnish of fried parsloy. !
“."E. I"iali " Another vegetable puree, of which
Basll, corlandor and chervil and fen- | Stock iﬂ an ingredlent, 18 made in this
{nel are the herbs which affiliate most | Wit¥: Doll slowly untll tender In stock

|naturally with fish.

by wiping It carefully
then dust It with pepper and salt and |
rubgit with a bruised Lit of garlle;
equeezo the julce of a lemon over It
and Iny & few sprigs of any or all of |
the herbs mentioned on It. Dot It with
brita of butler and o few drops of olive |

Prepure the fish )|
with a soft rag,

lofl, and put in a roasting pun with a |
pful of hot water., Fish arranged
ik this retains its own characteris-

tles, but has a snuce which s an lnspl-
| ration to appetite.

Corlander, borage and anise must al-
ways be very spoaringly used, as thoey |
(are so pungent and penetrating. They
jare, all three, a pleazant addition to
plain salads. |
I Sorrel,

Sorrel is biting and sharp, but he-
conmes wltractlve, as olives do, after
}thr» proverbinl seven have heen enten.
Chop two guarts into shteds and add
It to plain lamb bLroth, will |
thave a goord soup.

Sorrvel s the distinetive element In
puren daubeoy. To make it, sonk one
cupiul ench of white beans und lentils
until they are tender,
| took In weak soup stock. When they
jare two-thirds done add one carrot and
one potato, minced, o cupful of chopped |
sorrol, a lump of butter and seasoning,
Let it eook down until the beans and |
lentils have lost thelr shape. This is |
an excoptionally nutritious puree, and |
onn whose flavor will not easlly be for-
gotten.

iwnid you

For Cleaning Hrass,

A pagte made of wood ashes
lemon julee, just thin enough to apply
with n soft flannel cloth, {8 excellent
for muking tarnished brass shine agaln,

i

HAVE YOU SEE‘i THE

New Method Gas Ranges

— AT

PETTIT & CO.’3?

THE REINACH €O, Inc

| 107 E. BROAD STREET,
MILLINMERY—Women's and
N'r;ses Outer Apparel.

| chopped

| salt,
iinste

i fire,

‘the

talned,

| and

Put them on to

| the

and |

enough to cover half a cupful each of
potatoes, leeks, onlons, ocar-
parsnips and turnips. Then ada
pepper and other seasoning to
and rub through a sleve.  Melt
four tablespoonfuls of butter over the
and when It bubbles, adid n tahle-
spoonful of fAour. Gradually pour on
puree and stir over the fire for
four minutes. Then reduce the hent
nand add two woll-beaten eggs mixed
with a little milk. Serva with crou-
tone,

rols,

A vegetahla soup
nourishment of the meal uscd s re-
fs this: I’ut lean meat through
the vegetable or meat chopper and put
it In g2 ®aucepan. Then put mixed veg-

in whieh all the

etables through the chopper to equal |

tho meonsure of
carrott, turnip,
and tomato,
ns thare aroe

ment—white potato,
celoery, green peper
Add twice as much weater
meant amd vegetables and
slmmer untll tender; Serve with salt
pepper and celery salt for soa-
soning, without straining.

Vetetablo eonsomme I8 made In this
way: Melt half A pound of butter in a
(eaucepan and add two pounds ench of
carrots and onlona, slleced. Flavor with
thyme, parsley and celery salt and fry
until slightly colored. Add filve qunrts
of water and boll for a few moments,
sklmming the subslance that rises to
top. Then adid a guart of white
boans that havoe heen soaked for ten
hours, A quart of eanned or fresh groen
peas, salt, pepper, grated nutmeg and
cloves. Stinmer three hours, satrain
| through a fine sleve and serve hot.

"a \&

On October 28, 1871, the Tweed Ring,
ona of the most t‘orrum politioal rings
thint hos ever «iectod Itself into Amer-
‘lean politles, snw the bLeginning of its

)
...‘k\,i\\ ‘mm

TRIAL OF THE TWEED RING

®
howaver,
Jall until his death, In 1878.

made, and he continued In
No politlcal trinl ever held in the
Unlted States created such attention as

did the trial of thae Tweod Iting. Nons

end in the arrest of Wlilllam Mavey |of the leading actore falled to pay In

Twoed ite leader, This ring had be- !
come notorfous’ In the frauds It had
comirditied, and for several . yoaras ef-

[ Connally,

{Bome measure the penalty of his deeds.
the Clity Controller, passed tha
remalnder of his lifo In exile; Sweeny
left the country and long remunined

forta had bheon made to disrupt it and |fbroad; Hall had to live out of tha

to

bring Its leadars to the bar of jua- |

| tlee, |
In ths summer of 1870 proof was 1|
published of vast frauds by leading |

Now York City oillelals, and Tweed, in
{the language of Judgo Noah Davls,
sow fit to pearvert the powers with
which he was clothed, In &  manner
more infamous, more outragoeous than |
‘any Instance of a llke character which

the history of the clvillzed world ut-
forded.”
|  The multitudinous officials of New

York were the ring's sluves,

The thuge
of the city were nleknamed

“Pweoed's

lambs,"” wnd they rendered Invaluable
gervicer ot caucus and  convention.
When thleves could ha kept In power
iy such menns plunder wns caay and |
brazen. Contractors un public works |
wera  mystematically foreced to  pay
handsome bonuses to tho ring. One of |
them' testified at the trinl: “Whon I
vommenced bullding 1 asked Tweod

liow to make out the bills, and he said:
‘Hnve 14 por cont ever.'

1 asked what |

' thut was for, and he sald: ‘Glve that |
to mo and 1 willl take care of your
[T EN I handed him the percentage

after that"

But all the other enterprises of the
“ring” dwindled Into Inslgnlfcance
when comparoed with the eolussnl
friovds that were cominitted in  the
bullding of the new courthouss for tha
county. When this undertaking
begun It waes stipulated that lts total
cost should not exceed 3250000, but
hefare the “ring'” waas broken up, up-
wards of §8,000,000 had beon exponded,
and the work was not completed.

The beginning of the end of the
relgn of the “ring” eame Iin July, 1571
whean coples of some of the fraudulent
peecounts cnme
Now York newepaper and were pub-
lished. The rerult of these exposures
'wuas A mneatlng of citiaens early in Sep-
taraber. It was followed
auvon of n sort of penceful vigilunco
commlittee under the Imposing title of
the "Committee of Seventy.,” This com-
mlttes, together with Samuel J. Tilden,
went to work at once and with great
energy to obtain wctual proof of the
frauds, ond It was owlng to the tire-
i less efforts of Mr. Tilden that this worlk
i wWan suecessful,

When Tweed was arrested on
ber 28 he was relonsed on ball to the
extent of §1,000,000, Hin trial
on Novembher 1%, 1873, but the jury dis-
|ngreed on tho first sult, and he was
again arrested on December 16, and on
this sult he was convicted and sen-
tenced o pay @ fine of $12,500 and to
sSuiiey twelve yunars' imprisonment,
This senlence was set aside by
Court of Appenls, and Tweed's
charge wuas orderoed,

Inn the meantime other sults
beun brought,
cover §6,000,000,
fur $3,000,000,

Octn-

dia-
had

Fuilllng to find
he was sent to the Lud-
low Street Jail. Being allowed to ride
In the park and occaslonally to
his dwelling, ono day he

(nhls keepers.  After hiding for several |
|months he succeeded In escaping to
| Cuba. The American consul procured
+hla release—his passports having been
VElven him under an assumed name—
|but later found hlm out.

| The discovery was too Iate, for

Tweed had agaln escaped and embark-
ed for Spaln, thinking thers to be at
reat, as we then had
(papers with that country.
Vigo he found the Governor of
place waitlng with pollce for him, and
he wnas soon homeward bound on an
American war vessel,

Calob Cushing, our
I drid,
that realm,
on thelr

minister at Mna-

guard. 1o help them jdentify
thelr man he furnlshed a earlcature by
Nast, ropresenting Tweed as a Tam-
|many pollecéman gripplng two boys by
ithe hair. Though everything possible

wis |

frito the posscssion of a |

by the form- !

began |

the

among them one to re- |
bLail

visit |
escaped from |

no oxtrndltlnné
Landlng at |
the |

had learned of his departure for
and hnd put the snuthorities '

| was done to render him comfortabie in |

Jall, Tweed slghed for Hberty, Hao
| promiszed, If released, to turn State's
evidencs and to give up all his prop-
arty and effects. Some papers sug-

and
free.

would be glad toe have him set
No compromise with him was

gested that the publle pitied the man |

|
|

ct-umr). Barnnrd and McCunn  wera
Irl!:la.-n('hod und  removed fromy the
bench, while Cardozo reslgned his pi=
sitlon In time to avold Impeachment.

A Sponge Dunster.

A rclean eponge, dampened ever mo
sllghtly, removes dust and lint from
Felt hal'.s and velvel coat collars bet-
ter than & brush broom,.

For Iron-Rust Stalns.

'ut the julce of one lemon, two tea-
epoonfuls of salt and a cup of water
on the fire and as aoun as 1t boils dip
the stalned article in It.

For Colds
Coughs

You could not please us better
than to’ask your doctor about
Ayer's Cherry Pectoral for
coughs, colds, croup, bronchitis.
Thousands of families always
keep it in the house.

J.C A

O,
Lowsll,

Masa

IT
STANDS TO
REASON

that an est.ablisthment that bas
spent nearly thirty years in build-

ing wp a reputation for superior
service and unquestionable quality
CAN NOT AFFORD to endanger
this reputation by furnishing any-
thing but. the best.

Don't experiment, with your
eyes,

mes GRLESK

KODAK

Headauarters

Optical Co

223 E.
Broad St.

Main and
8th Sts.

| Ladles' Kldney ‘Hm‘l Clolh Tnp Pnt.
Button Shoe; speclal atl 8400,
Regular $5.00 Shoa

Third and Hroad.

25% Discount on all large
Gas Ranges.

Rothert & Co.

Hopkms Furaitara Co.,

7 West Broad St

-
Cash or Credit.
New Malaga Grapes, ID....ovua u_.u;
New Cranberries, quart ........120
Kresh Nearby KEggs, dozen,.....820
New Dates, Ib. ....iveecvessea .00
]

S. Ullman’s Son

Dovwn Town Sturem: 1H20-1822 . Main,

Uptown Store: G006 E. Marshsall,

Get Ready for 1914

Our OMiece Farnlture Department cnan
solve the question of Filing Cabinets,
Desks, ete, for the new year,

LET U8 “"SHOW YoOu.,"

SYDNOR & HUNDLEY

SEVENTH AND GRACE STREETS.
Lo e

Save 25 Labels from

Eat Mor Bread

and get a pair Steel Ball-Bearing
Roller Skates for 79c in cash

Chlldrenw;__.‘.;:chool $1
ALBERT STEIN

Shoes .
Cor. 5th and Broad Sts,




